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Abstract 
Malay is having vast and valuable food terminologies which represent one of the language aspects that should be 
preserved. However, many of the terminologies are no longer being learned not only among the ordinary youngsters 
but also among the young professional chefs and culinarians. In order to ensure the terminologies are continuously 
being use in the future and preserved, the understanding and usage of Malay food preparation terminologies are 
critically important especially among the young generation. Efforts of relevant authorities are required to increase the 
awareness and encourage people to better understand and preserve the Malay foods, language and heritage.     
© 2013 Published by Elsevier Ltd. Selection and peer-review under responsibility of the Centre for Environment-
Behaviour Studies (cE-Bs), Faculty of Architecture, Planning & Surveying, Universiti Teknologi MARA, Malaysia. 
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1. Introduction 
Language through communication is one of the powerful pillars of civilization or the identity of race 
and much of the cultural, spiritual, and intellectual life of people are experienced through language (Kim, 
2003). Fleitz (2010) noted that language not only embroidered into the fabric of every aspect of human 
life, bonding between generations but also shaping culture of the nations. Besides that, it is also develops 
within all fields of professions which acts as a mechanism to pass a specific knowledge and information 
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through language terminologies (Lazear, 1997). In this sense, Carey (1992) expressed that, language 
through it terminologies denotes and represents specific meanings of something. For instance and not to 
exaggerate that most of the universal music languages or terminologies are derived from Italian words 
ranging from the rhythm, key, tempo to the other elements (McMullen & Saffran, 2004). In medical field 
on the other hand, doctors speak a language using terms that others do not understand, and so do lawyers. 
For that reason, these languages exist in just about every kind of area, and cooking is no exception. 
Despites the universal terminologies established within particular disciplines, every ethnic culture or 
country are also having their own food languages or terminologies which signifying certain meaning to 
either in the preparations, methods of cooking, equipments, eating decorum and others (Al Tamimi, 
2011).  
Within the Malay community, language was used as a symbol to create and sustain the identity on the 
ways in which Malays today understand their culture, and how the language fits into their own cultural 
self-identifications (Kassim, 2008). Looking at culinary perspective, not to exaggerate that Malays as 
Malaysia indigenous group is having numerous, vast and valuable food preparation terminologies which 
represent one of the language aspect that was created and used since olden (Sharif et.al, 2008). Racik and 
mayang for instance are categorized as methods of cutting which simply means thinly sliced. Other 
kitchen equipments like kendi (water pitcher with muzzle and handle, made of ceramic or can) and Nyiru 
(typically from bamboo or rattan, use to separate the rice and bran as well as a place to dry fish and other 
foods are used. In sum, those are some of the Malay food preparation terminologies that are familiar and 
accustomed among the older peoples and used not only in their daily cooking activities but during 
traditional feasts and weddings ceremonies.  
However, although Malay culinary is very rich in terminologies but some of them are disappearing. 
The probability of these terminologies will become extinct when the older generation dies and it will no 
longer be spoken or known by anyone. According to Fishman (2002), Malay food language is at risk of 
being lost when the fluent speakers of the language usually the elderly is no longer teaching or 
transmitting it to younger generations or the language are being learned by only few people. Besides that, 
Mufwene (2002) argued that the process of globalization and modern lifestyle make the efforts to 
maintain and preserve the language is increasingly difficult and driven most languages to disappearance. 
This phenomenon occurs not only among the ordinary youngsters but it also goes to young professional 
chefs and culinarians.  Many of Malay food preparation terminologies are failing out of use and being 
replaced by others foreign language such as English and French that they learn from their culinary 
studies. Owing to the lack of usage, much of the Malay foods preparations terminologies are believed 
getting ignored and gradually disappeared in fact some of the words are no longer exist. Furthermore, in 
the lack of effective legal protection, the Malay culinary heritage including its terminologies continues to 
disappear at an alarming rate and gradually dying out especially among the younger generation. To date, 
the available studies relating to the food language were most concentrating on linguistic issues like 
grammatical, pragmatic and semantics systems of language (Usuromo, 2000; Agbo, 2009; Harianja, 
2010).  Therefore, this study explores the level of understanding Malay food preparation terminologies 
and the level of usage among the young culinarians in their daily cooking activities. 
2. Literature review 
2.1. Food terminologies  
Food terminologies are used in describing its various operations and understanding of it is essential to 
the people of a particular country, especially those individuals who are involved in the culinary field 
(Cook, 2010). Lowinsky (1992) posited that food terminologies are the standardized way to communicate 
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and defined cooking techniques or methods of preparation; therefore using the right terminologies is 
important in the culinary field. He added that ethnic cuisines often have their own vocabulary and 
terminologies and without those terminologies, secrets of cooking, techniques and skills may not be 
transferred and people may not acquire the knowledge of cooking through the generations, and cultural 
continuity will not exist (Lowinsky, 1992).  
2.2. Food preparation 
Cooking is everything that someone does with food to transform it that involves all the steps of food 
preparation, and cooking techniques (Bower, 1997). Usuramo (2000) provided an excellent glimpse that 
food preparation is the stage of preparing foodstuffs for eating, which generally requires the selection, 
measurement and combining of ingredients in an ordered procedure to achieve a desired result and it 
includes but is not limited to cooking.  
Muhammad et al., (2009) detailed this aspect into different culture of a different country which has 
different style of preparing their food. They detailed about the styles of food preparation are depending on 
the availability of the ingredients and different technique of cooking. Therefore, most of the ethics foods 
were created using different items as ingredients with different style of cooking. Tagalog, the official 
language of the Philippines, provides other interesting examples of food preparation terminologies. Each 
type of preparation with its appropriate condiments has its own word, for example, paksiw, for dishes 
stewed in ginger and vinegar, but ginataan for dishes stewed in coconut milk. These terminologies will be 
different as they vary according to the accompanying ingredients and cooking methods. 
In addition with the above notion, the preparation of food for cooking or serving often involves being 
shaped by knives or other sharp tools (Kroll, 1994). Since the definition of cutting terms is based on the 
type of operation it is used to describe, Marttila (2009) divided cutting methods into three divisions which 
is dividing, removing and penetrating cuts. Fleitz (2010) revealed that kitchen equipment also plays an 
important part during the stage of food preparation as assembling important equipment and tools for 
cutting, grinding, pounding and others can aid the process of cooking. Cutting tools such as knives and 
choppers are the most important equipment in preparing food and these tools are not only used for cutting 
but also used for deboning, chopping and mincing the ingredients and foodstuff (Marttila, 2009).  
2.3. Malay food terminologies 
In most Malay community, people have learned to cook with their family from mother, father, grand-
mother and all these cultural habits are gathered at one point that is food. The transmission of those 
heritages of cooking are strongly linked to family values and they are very attached to their culinary 
heritage and consider it an important part of their culture. Rahman (2010) noted similar notion that 
passing it on to the next generation is therefore very important to continuously practice in the future and 
also crucial as the younger generation can appreciate this unique culture and its delicacies. In relation 
with that, nearly every culture and language has contributed to the culinary language. Including Malay, it 
also possessed its own terminologies of food that embrace from its preparation, method of cooking, and 
numerous unique food names (Omar, 2004). Mohamed et.al, (2010) claimed that Malay food 
terminologies has been shaped by cultural transmission over many generations. He also stated that the 
average Malay parents would usually inherit the skill and process of cooking to their children through it 
terminologies that act as medium of transmitter that occurs not only during daily cooking activities, 
traditional event but also during wedding ceremony (Kassim, 2008).   
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In Malay food preparation, varieties of ingredients used are often described as strong, spicy and 
flavorful such as serai (lemon grass), pandan (screwpine), kemangi (a type of basil), kunyit (turmeric) and 
bunga kantan (wild ginger buds) are often used. Traditional dried spices frequently used in Malay 
cooking including jintan manis (fennel), jintan putih (cumin) and ketumbar (coriander) buah pelaga 
(cardamom) and biji sawi (mustard seeds). Another important aspect for Malay food preparation 
terminologies is the equipment and utensils used (Chan et. al, 2011). Several traditional Malay cooking 
equipments including several types of grinders called lesung batu (pestle and mortar), batu giling (stone 
roller), and the batu boh (mill) used for preparing spices and pastes. Vegetables are diced on a landas 
(wooden board); while a coconut scraper or kukur niyur is indispensable in making both curries and 
sweets.  
2.4. Usage of terminologies 
The terminologies that people use in their daily lives can reveal important aspects of their social and 
psychological worlds (Derhemi, 2002). Groups of people throughout human history have molded 
individual ways of life, complete with their own words and terminologies though many are in danger of 
being overrun by the modern age (Carey, 1992). As long as some records or speakers of a language 
remain, terminologies can be revived and spread via language classes. Further, constantly use and practice 
the linguistic and terminologies is important to preventing these terms from being forgotten, and 
especially crucial for terms created by minority groups who have been marginalized in their country of 
residence at some point in history (Woodbury, 1992). Sundari (2008) studied the used of terminologies 
formation, terminologies structure, and type of food names terminologies in restaurants. The writer 
suggested to among restaurant owners to better understand and frequently practice of English language 
structure if they want to use English food menu names in their restaurant. In relation with that, Nagaral 
(2009) affirmed that the understandings of the food terminologies are important because the more food 
terminologies and related word they understand, the better there will be able to communicate and use it in 
their daily conversation. 
3. Methodology 
As this study examines the understanding and usage of Malay food preparation terminologies among 
young Malay culinarians, a quantitative research approach is considered to be the most suitable method to 
be used. The reason of using questionnaires as a data collection tools as it help large amount of data to be 
collected quickly and economically from a large sample (Krathwohl, 1998). To base upon actual 
experience, the information requires for this study were obtained through self-administered questionnaire 
with young Malay culinarians who are working in the food industry or culinary field, with the age range 
from 22 till 30 years old, who previously have undergone formal culinary education. Owing to the large 
number of young Malay culinarians in the country and the geographical dispersion, only those who are 
working directly in food sectors like restaurants, cafes and hotels within the Klang Valley (Shah Alam, 
Petaling Jaya, Subang Jaya and Klang) area were chosen as a sample. In order to get a variety of data, the 
respondents are ranged from the young Malay culinarian who previously had undergone culinary 
education.   
The survey was divided into three sections. The two sections B and C applied the same five-point 
likert scale except for demographic profile in section A. Respondents were required to translate their 
views on the understanding of Malay food preparation terminologies in section B, scales ranging from 1 = 
Strongly Disagree, 2 = Disagree, 3 = Neither, 4 = Agree and 5 = Strongly agree. The levels of usage of 
Malay food preparation terminologies were asked in section C using five-point interval  scales with  1 = 
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Never, 2 = Rare, 3 = Sometimes, 4 = Often, and 5 = Very often. The reliability and validity of the items 
were checked and confirmed through a pilot study which was carried out among the thirty selected young 
culinarians.    
4. Analysis and result 
4.1. Characteristic of respondents 
From the frequency test, out of 200 respondents, 64 percent (n= 128) were male compared to 36 
percent (n=72) female. Among those respondents, 66 percent (n = 132) were aged between 21 to 25 years 
old, while the remaining 34 percent (n = 68) were in the range of 26 to 30 years old. Most of them were 
the Diploma holder which accounted 54.0 percent (n=108), Certificate level 26.0 percent (n=72) and the 
rest 10 percent (n=20) are Degree level.  It could be said that most of the young culinarians among the 
aforementioned ranges of age are already completed their studies in culinary courses. From those total 
respondents, 92 percent (n=184) of them aware about food terminology, while only 8.0 percent (n=16) are 
not. From that, it is assumed that most of the culinarians had learned food terminologies during their 
culinary studies or exposures.  
Results also shows that 55.0 percent (n=110) out of the total respondents decided that English is the 
standard language of food terminologies that they know the most, followed by Malay 22.0 percent 
(n=44), and the rest of 23.0 percent (n=46) represents French. It can be assumed that, besides English and 
Malay language, most of the culinary institutions they use French as their main food terminologies. 
Further, result also discovered 90.0 percent (n=180) of them agree that Malay also possess its own 
terminologies, while the rest of 10.0 percent (n-20) of them disagree. 
4.2. The level of understanding of Malay food preparation terminologies 
Although in the previous section analysis the majority of the young Malay culinarians agreed that 
Malay is rich in food preparation terminologies, the results in table 1 revealed that nearly all of the 
respondents generally have slightly poor understanding on Malay food preparation terminologies 
(M=2.77, item 1). This is apparent when there is a relatively poor understanding on Malay kitchen 
equipment terminologies (M=2.99, item 2). With the given example of Malay kitchen equipment 
terminologies also confirm a fairly understanding on the terms landas (Board for cutting of chopping 
food) (M=2.60, item5) and tungku (Equipment used for cooking using wood) (M=2.20, item 6).  Besides 
that, the means score also indicates minor understanding on Malay cooking ingredients terminologies 
(M=2.94, item 3), which also approved with low understanding on the term empat sekawan (combination 
of spices use in Malay cooking including star anise, cinnamon, cardamom and cloves) (M=2.78, item 7). 
Further, with means score of (M=2.88, item 4), understanding on Malay cutting methods terminologies 
similarly revealed low as predicted. This can be seen with moderate understanding on the examples of 
Malay cutting methods terminologies such as racik (chopped) (M=3.07, item 8), mayang (slicing thinly) 
(M=2.94, item 9), and siang (process of cleaning and cutting food, especially vegetable and fish) 
(M=3.34, item 10). 
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Table 1.  Mean score of understanding of Malay food preparation terminologies 
 
Item No. Items Mean Std. Deviation 
1. My knowledge of Malay food preparation terminologies in general. 2.77 .872 
2. My understanding of Malay kitchen equipment terminologies. 2.99 .827 
3. My understanding of Malay cooking ingredient terminologies. 2.94 .852 
4. My understanding of Malay cutting method terminologies. 2.88 .900 
5. My understanding of the term landas. 2.60 1.098 
6. My understanding of the term tungku. 2.20 1.051 
7. My understanding of the term empat sekawan. 2.78 1.378 
8.  My understanding of the term racik. 3.00 1.266 
9.  My understanding of the method of mayang. 2.94 1.304 
10. My understanding of the method of siang. 2.34 1.149 
Scale: 1=Very poor, 2=Poor,  3=Fair,  4=Good, 5=Very good 
 
The level of understanding of Malay food preparation terminologies was further analyzed by looking 
at the total mean score of them and the results were exhibit in Table 2. It is clearly shows that there is lack 
of understanding of Malay food preparation terminologies (M=2.95) pertaining to equipment, ingredients 
and cutting methods terminologies among the young Malay culinarians. 
 
Table 2. Total overall mean score for the level of understanding of Malay food preparation terminologies 
 
Variables Mean Std. Deviation 
Understanding of Malay Food Preparation Terminologies 2.95 0.830 
4.3. Level of usage of Malay food preparation terminologies 
Most likely due to low understanding on the Malay food terminologies as mentioned in previous 
sections, result in table 3 obviously revealed a few usage on Malay food terminologies among the young 
Malay culinarians with a mean score of (M=2.94, item 1). For that reason, it is not surprising that the 
level of usage of Malay food preparation terminologies (M=2.84, item 5) during their daily cooking 
activities is also relatively low. The respondents also mentioned that they only use a few Malay food 
preparation terminologies during their culinary studies or culinary exposure (M=2.53, item 2) which 
possibly becomes the reason why the usage of Malay food preparation terminologies among their 
working colleagues (M=2.71, item 4) as well as in recipes and menu writing (M=2.59, item 3) is 
relatively low. 
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Table 3.  Individual mean score of usage of Malay food preparation terminologies 
 
Item No. Items Mean Std. Deviation 
1. Level of usage of Malay food preparation terminologies in general. 2.94 .920 
2. Level of usage of Malay food preparation terminologies during my 
culinary studies or exposure. 
2.53 .987 
3. Level of usage of Malay food preparation terminologies in recipes and 
menu writing. 
2.59 .925 
4. The usage of Malay food preparation terminologies among my working 
colleagues.  
2.71 .938 
5. The usage of Malay food preparation terminologies during my daily 
cooking activities.  
2.84 1.011 
Scale: 1=Never, 2=Few,  3=Sometime,  4=Often, 5=Very often 
 
The overall mean scores indicate the level of usage of Malay food terminologies (Table 4). It can be 
summarizes that there are few usage of Malay food preparation terminologies among the Malay 
culinarians during their daily cooking activities. 
 
Table 4. Overall mean score on the usage of Malay food preparation terminologies 
 
Variables Mean Std. Deviation 
Usage of Malay Food Preparations Terminologies  2.75 0.778 
4.4. Relationship between the understandings and the Usage of Malay food preparation terminologies 
This study wished to appraise how well the understanding of Malay food preparation terminologies 
will influence the usage among the young Malay culinarians. Therefore, result revealed that the 
understanding of food preparation terminologies have slightly signifi , 
p<0.05). However, by looking at the beta value, the understanding of food preparations terminologies 
 finding corresponds with 
Agbo (2001) that the poor understanding and knowledge pertaining to food terminologies will result in 
few usages of the terminologies.   
5. Conclusion  
Preserving the Malay food language is critically important as it can help to enrich and conserved the 
Malay culture, tradition and language at the same time. However, most likely due to influence of other 
food languages such as English and French among the young Malay culinarians, it seems to reduce the 
awareness about the important of Malay food terminologies in culinary field. Besides that, attitude 
towards cooking especially among young generation can also be seen as a barrier to acquire or improve 
their knowledge of food terminologies and cooking skills. In this sense, transferring the Malay food 
terminologies and knowledge pertaining to Malay ingredients, preparations, equipment and cooking 
methods from generation to generations is the effective ways in achieving preservation of it. In addition to 
that, the Malay food terminologies should also be taught and introduced in culinary institution apart from 
English and French food terminologies so that the culinary students will aware and understands the 
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functions as well as the meaning of the terminologies. Therefore, the efforts to increase the 
understandings of Malay food terminologies especially among the culinarians are most likely will 
increase the level of usage and consumption in their daily cooking activities. 
As the survey was conducted primarily in Klang Valley area instead of other areas or regions, the 
results obtained represent merely within this particular area and might not be representing as whole of 
For that reason, it might be meaningful for other 
researchers to conduct this kind of study among other culinarians in other regions to see whether the 
findings are identical to residents in Klang Valley areas since each region have their own Malay food 
terminologies and dialects. 
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